
Buffalo Chicken Potato Skins $14
Crispy Potato Skins • Buffalo Chicken Dip  

• Cheddar Cheese • Sour Cream • Green Onions

Spinach Artichoke Dip $14
 Sauteed Spinach & Artichokes • Herbed Cream Cheese 

• Warm Tortilla Chips

Truffle Fries $14
Steakhouse Fries • Black Truffle Oil 

• Grated Parmesan • Garlic Aioli 

FLATBREADS
$14 (Cauliflower Crust Available +$2)

Classic Pepperoni & Mozzarella • Buffalo Chicken & Blue Cheese • Smoked Salmon & Boursin

STARTERS
Backfire Shrimp $16

Crispy Breaded Shrimp • Sweet Chili Aioli 
• Cilantro-Lime Coleslaw

Classic Quesadilla $16 
Black Beans & Corn Salsa • Pepper-Jack Cheese  

• Guacamole • Sour Cream • Salsa
Chicken $3 | Shrimp $4

Wings $16
10 Jumbo Wings • Carrots & Celery • Choice of Sauces

SANDWICHES
Served with choice of French Fries, House-made Chips, Sweet Potato Fries, Fruit Salad, Cottage Cheese, Cilantro-lime Slaw, or Cup of Soup

Classic Club Sandwich             $14 
Whole-Grain Wheat Bread • Roasted Turkey • Honey Ham • Applewood Bacon • Avocado • Lettuce • Tomato • Garlic Aioli 

Angus Beef Sliders            $16
Three Two Ounce Angus Patties* • American Cheese • Creamy Horseradish  • Lettuce • Tomato • Pickle 

Beer-Battered Cod Sandwich           $16
Fried Cod • House-made Tartar Sauce* • Lettuce • Tomato • Brioche Bun

California Chicken Sandwich           $16 
Grilled Chicken Breast • Bacon • Swiss Cheese • Leaf Lettuce • Heirloom Tomato • Guacamole • Chipotle Aioli • Brioche Bun 

Burger              $16 
Eight Ounce Beef Patty* • Choice of Toppings • Brioche Bun   Substitute Impossible Patty $3

Pork Tenderloin             $16
Breaded Local Indiana Pork • Dijonnaise • Lettuce • Tomato • Onion • Pickle • Brioche Bun

Gluten-Free Bread Available Upon Request  | Vegan Items Available Upon Request
*The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food borne illness 20240415

Columbian House Salad GF (Without Croutons) $10 | $5
Spring Mix • Shredded Carrots • Cucumbers

Heirloom Cherry Tomatoes • Grated Boiled Eggs
Shaved Parmesan Cheese • Artisan Croutons

Choice of House Dressing

Romaine Caesar GF (Without Croutons) $12 | $6
Artisan Croutons • House-made Caesar Dressing

White Anchovies • Parmesan Cheese

BLT Wedge GF $13 | $7
Wedge of Iceberg • Crumbled Blue Cheese 

Heirloom Cherry Tomatoes • Bacon Lardons • Egg Crumbles 
Buttermilk Ranch Dressing

SALADS
Also available in half-size

Add Grilled or Crispy Chicken $5 | Add Shrimp $7 | Add Salmon $9

Pan Roasted Salmon Salad GF (Without Croutons) $28
Romaine Hearts • Avocado • Mango • Cucumbers

Roasted Bell Peppers • Red Onions • Artisan Croutons
Lemon Dill Vinaigrette

Columbian Seafood Cobb GF $22 | $14
Spring Mix • Shrimp • Crab • Smoked Salmon

Heirloom Cherry Tomatoes • Crumbled Blue Cheese
Hard Boiled Eggs • Bacon Lardons • Avocados • Citrus Vinaigrette

Mediterranean Salad GF $13 | $7
 Romaine Lettuce • Kalamata Olives • Onions • Cucumbers
Pepperoncinis • Heirloom Cherry Tomatoes • Feta Cheese

Balsamic Vinaigrette

SOUPS
Cup $6 or Bowl $9

Columbian Chicken Corn Chowder | French Onion | Soup of the Week


